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Kun Ronneby Brukin valurauta-astiassa on T T U L L T Pinta on nyt “kuin uusi” ja astia voidaan laittaa D ALUUISINEILCID Rl IR ENREENGE

laitettu esimerkiksi aasialaistyyppistd ruokaa, [RSWSHMEINISUCIENENEEIERY s4iloon odottamaan seuraavaa kayttokertaa. nayttaa Iik"ailsglltajl, mutta tama on vairl1
joka sisaltad mm. jauhelihaa, sipulia, ruokalusikallinen rapsioljyd pannuun. VaILljralufapgnnlllJ on kaytannossa nkkoontumaton, palanutta"oljya, joka f'."taa pgnﬂnu.r! pinnalle
valkosipulia, chilikastiketta, hapankermaa /| [RRGUCHIUNERENTEENEEUREIIN N} cle 3|tatyrr:tetlalu tar;ta IIaanttqulta. RU.OStet’ Jﬁkat(}n sen kauniin mustan savyn, eika siis anna
smetanaa ja erilaisia mausteita ja annetty. GNP URTIEE TR I IEROTENE .S-ﬁﬁraus ROt eIl 2ifictta fiuoleen. Aikanaan tamd loppuu.

. S talousnanerilla. jalkeen, on helppo poistaa terasharjalla. Harjaa, I8 T AL PNNNS T E ER IR
paistoksen hautua jonkin aikaa, astian pinta Pap huuhdo lampimalla vedella ja sitten hiero pintaan

keinotekoista ainetta, vain luonnollista

saattaa nayttaa samalta kuin ylla olevassa rapsidljy4. Kauniin mustan pinnan takaisin e
rapsioljya.

kuvassa kun astia on puhdistettu lampimalla | . saamiseen voi mennd tovi, mutta mitd enemman
vedelld ja harjalla. To restore the surface is very simple. astia on kaytdssa, sitd nopeammin uljas musta
SINETTENERENE RN KT I Kiilto palautuu astian pintaan,

in the pan. Use a paper towel to “grease” After use the paper towel may look a little
After cooking an “asian inspired” stew in our  [RUEEUEHREI AU VRIS E The surface Is now "as good as new’, and the pan  EREIRENENT IR UL
Ultra Light Cast Iron wok (stir fry pan), using [ UAEIMULE IR can be put away until next time on the stove, to be alarmed about. It is only some of the
ingredients such as minced meat, onions, A cast iron pan is practically “undestroyable” as burnt oil, and that gives a preseasoned

. long as you don't intentionally try to break it into :
garlc, chili sauce, sour cream pieces. Rust that occurrs after having not been too pan its black colour, that comes off from

and various spices, and then letting the stew careful with cleaning, is easily removed with a the slurface. This “{i” stop with time, and is
simmer for a while, the surface of the wok wirebrush. Rinse with warm water, dry toff and [ ACRCUNUCLERIUIIGIELIEE
looked as on the above picture after cleaning then rub some oil into the surface. It may take a has no artificial coating whatsoever, just
the pan with warm water and a dishbrush. while to achieve the beautiful black surface again, JRENTEIENEELIVIL

but the more often the pan is in use the faster it
will regain its black luster again.




